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Riverdog Farm Veggie Box News 
 Box Contents 

1 bu Asparagus 
1 bu Carrots 
½ lb Salanova Lettuce 
1 hd Fennel 
1 bu Dino Kale 
1 hd Cabbage 
1 bu Chioggia Beets 
½ lb Napa Cabbage 

Box Notes 
This is the last week of fennel until the fall. The asparagus is holding on 
though; our hunch is that this week will be the last appearance of 
asparagus due to the forecasted hot weather. The Chioggia beets have 
concentric stripes of white and red. They are a milder version of the all 
red beet. Parade.com describes the Chioggia beets this way: “Also 
known as the candy cane or candy stripe beet, [Chioggia beets] hail from 
Northern Italy and became popular in the 19th century. It’s most notable 
for its striking deep pink and white spirals, and the beet adds a beautiful 
pop of color to salads and soups. 
Though the candy stripe beet can be prepared much like any other beet, 
the Chioggia has an especially sweet flavor—and it doesn’t ‘bleed’ as 
much as regular beets, meaning you don’t have to worry about bright red 
beet juice staining your fingers and clothes. 
The Chioggia beet “matures very early and has a mild flavor, and so 
requires less cooking time than most varieties of beet,” according to the 
Sweetwater Organic Community Farm. Also, they caution, “be gentle 
when washing beets as you don’t not want to break the skin, which will 
allow nutrients to escape.” 
Tip: When boiling Chioggia beets, add a splash of lemon juice or white 
vinegar to keep their color from fading.” 
 
Field Notes 
We’re almost to June! The first month of summer will bring many new 
items to the veggie boxes including: plums, apricots, summer squash, 
new potatoes, and possibly cucumbers by the end of June! This is the 
time of year when we are busy keeping the fields weed-free so that the 
young transplants (tomatoes, eggplant, peppers) have enough light and 
space to grow full size. We are also beginning to seed fall crops in the 
greenhouse – the planting cycle continues! 
 
Save the Date 
Hoes Down Harvest Festival 
Saturday October 1, 2016 
11:00 am to 11:00 pm 
For tickets and volunteer work shift info, please visit: www.hoesdown.org. 
 

Payment for the June 
deliveries is due by May 

31, 2016. 
Tuesdays: $120 

Wednesdays: $96 
Thursdays: $96 

Fridays: $96 
Thank you for your payment 

if already sent! 
 

Quarterly Payment Schedule  
2nd Quarter April/May/June: 

Tuesday/Wednesday/Thursday
/Friday subscribers: 

$312 
 

To view the 2016 payment 
schedule visit: 

http://static1.squarespace.com/static/5
6be59f87c65e413043292e7/t/56c4d45
345bf21edd2652952/1455739987593/

2016csapaymentschedule.pdf 
 

Special Orders 
 

10 lbs Orange Nantes Carrots $12 
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 Spicy No-Mayo Coleslaw 

http://markbittman.com/spicy-no-mayo-coleslaw/ 

2 tablespoons Dijon mustard, or to taste 

2 tablespoons sherry vinegar, red wine vinegar, or freshly 
squeezed lemon juice 

1 small clove garlic, minced 

1 tablespoon minced fresh chile, like jalapeño, Thai, 
serrano, or habanero, or to taste (optional) 

1/4 cup peanut oil or extra virgin olive oil 

6 cups cored and shredded Napa, Savoy, green, and/or 
red cabbage 

1 large red or yellow bell pepper, cored, seeded, and diced 
or shredded 

1/3 cup chopped scallion, more or less 

Salt and freshly ground black pepper 

1/4 cup chopped fresh parsley leaves 

To make the dressing, whisk together the mustard and 
vinegar in a small bowl, along with the garlic and chile. 
Add the oil a little at a time, whisking all the while. 
Combine the cabbage, bell pepper, and scallion and toss 
with the dressing. Sprinkle with salt and pepper and 
refrigerate until ready to serve. (It’s best to let the slaw rest 
for an hour or so to allow the flavors to mellow; the 
cabbage will also soften a bit and exude some juice. You 
can let it sit longer, up to 24 hours, if you like. Drain the 
slaw before continuing.) Toss with the parsley just before 
serving. 

Mexican Style Cabbage and Carrot Slaw 
Grate 2 medium carrots and use them instead of the bell 
pepper. Use freshly squeezed lime juice in place of the 
vinegar. Finish with cilantro if you like instead of the 
parsley. 

 

 

 

 

 

Apple Slaw. Use carrots instead of bell pepper, as in 
the preceding variation. Use 1 medium onion, grated, 
in place of the scallion. Shred or grate 2 medium or 1 
large Granny Smith apples (or use any tart, crisp 
apple) and include them in the mix. Lemon juice or 
cider vinegar is the best choice of acid here. 

Kale Caesar Salad 
From: http://www.gimmesomeoven.com/kale-caesar-
salad-recipe/ 
Kale Caesar Salad Ingredients: 

4 cups chopped fresh kale 

4 cups chopped Romaine lettuce 

2 cups croutons (*I just toasted some French bread 
and crumbled it afterwards, see instructions below) 

3/4 cup grated Parmesan cheese 

1 batch Lime Caesar Dressing, below 

Optional: 1 cup halved cherry or grape tomatoes 

Lime Caesar Dressing Ingredients: 

• 1/2 cup plain Greek yogurt (I used non-fat) 
• 1/2 cup freshly-grated Parmesan cheese 
• 3-4 tablespoons fresh lime juice 
• 1 tablespoon extra-virgin olive oil 
• 1-2 teaspoons anchovy paste, to taste 
• 2 teaspoons worcestershire sauce 
• 1 clove garlic, pressed or finely minced 
• 1 teaspoon Dijon mustard 
• 1/4 teaspoon sea salt 
• pinch of black pepper 
• 3-4 tablespoons milk 

To Make The Kale Caesar Salad: 

1. Add the kale, Romaine, croutons, Parmesan, 
dressing, and tomatoes (if using) to a large 
bowl.  Toss until combined. 

2. Serve immediately. 

To Make The Lime Caesar Dressing: 

1. Add all ingredients except milk to a small 
mixing bowl, and whisk together until combined 
and smooth.  Whisk in a tablespoon of milk at a 
time until the dressing reaches your desired 
consistency. 

2. Use immediately, or refrigerate in a sealed 
container for up to 3 days. 

*To make easy croutons, just drizzle a few slices of old 
bread with olive oil (or brush with melted butter), and 
sprinkle with salt and Italian seasoning.  Toast them up until 
crispy.  Then either crumble them up with your hands, or use 
a knife to chop them into small pieces. 


